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Le gaspacho de tomates Ruby,brandade de morue, caviar
Ruby tomato gazpacho withcod brandade and caviar
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Les gnocchi de pomme de terre au mais,
fricassée de champignons shimeji et de seiche, foie gras poélé
Potato and sweetcorn gnocchi with a fricassée of
shimeji mushrooms and squid, served with pan-fried foie gras
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Le poisson du jour (recette selon arrivage),
tarte aux légumes bio et au mozzarella,sauce mangue-passion
Fish of the day (recipe according to availability)
with organic vegetable and mozzarella tartand a mango and passion fruit sauce
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Le poussin aux truffes d’été,vinaigrette de vin rouge a 1’orange
Poussin with summer truffles and ared wine vinegar and orange dressing
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La royale de homard, caponata de légumes d’été,calc)ipuccino de lait a I’estragon
Lobster royale with a caponata of summer vegetablesand milk cappuccino with tarragon
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La crépe au chocolat blanc et a la creme de mascarpone,
sorbet au vin rosé, compote de figues
White chocolate and mascarpone cream crépewith rosé wine sorbet and stewed figs

2 aaT T T b AHIVIR—R IV — DI —T
T PIAL DY NREEIE R D R— iRz T

La mousse de griottes, glace a la pistache,
mousse de chocolat noir, accents de crumble au chocolat
Griotte cherry mousse with pistachio ice cream,
dark chocolate mousse and chocolate crumble accents
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Café et Mignardise
Coffee and mignardise
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¥14,500
Taxe (8%) et service (13%) non compris
Tax (8%) and service (13%) not included
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